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FRESH  PRODUCTS  STANDARDIZATION  AND  II'SPE  6PION  DIVISION 


COMPUTING  SiiLARY_0?  FFDERaL  SlTS^^SN0R_70R_iv©l^KLY_IffiP0HT  FV-218_ 

In  making  out  the  Konthly  Report  of  Federal-State  Inspections,  FV-218,  a 
Federal-Supervisor  who  serves  the  full  month  in  a  supervi sory  assignment 
should  show  his  salary  for  the  month  as  l/l2  of  his  total  annual  salary, 
The  salary  for  periods  less  than  a  full  month  should  "be  computed  at  the 
daily  salary  rate  for  not  to  exceed  five  days  for  a  full  week.  Parts  of 
a  week  totaling  less  than  5  days  should  he  computed  on  the  "basis  of  the 
actual  number  of-  days  worked.  For  example,  a  Supervisor  who  worked  on  a 
shipping  point  -assignment  from.  March  4  through ."13  should  report  8  days  - 
5  for  the  week  beginning  Kar.ch  4,  and  3  for  the  week  beginning  March  11. 

The  salary  of  any  additional  Federal  Inspector  who  may  have  been  assigned 
to  shipping  point  work  should  be  computed  in  the  same  way  as  that  .of  the 
Federal  Supervisor. 

Our  Agreements  call  for  reimbursement  of  the  Federal  Department  for  the 
federal  salary  of   the  Supervisor  during  the  period  when  he  serves  in" the 
Siate  .  .The  above  plan  for  computing  such  reimbursement  will  return  to 
the  Federal- Department  .the  actual  amount  of  salary  which  it  pay 6  the  . 
Federal  Supervisor  for  the  period  in  question. 

CHANGS_IN  ADDRESS  OF_E^TON_RCUGE_OFFrCE 

The  Baton  Rouge,  Louisiana,  office  has  moved  to  109  Old  State  Capitol  Eldg., 
Eaton  Rouge  10,  Louisiana.     The  telephone  number  remains  the  same  -  2-7755. 


REPORTING  DEFECTIVE  CAR  EQUIPMENT  ON_DESTINATION_ CERTIFICATES. 

It  has  been  called  to  our  attention  that  some  destination  inspectors  are 
failing  to  properly  check  and  report  defective  car  equipment.  The 
following  paragraphs  in  Part  II  of  the  Handbook  reflect-  the  procedure 
which  should  be  followed  in  all  cases: 

"Def e£tive  Equipment^  * 

Statements  in  this .connection  should  refer  only  to  defects 
which  are  of  sufficient  importance  to  have  a  possible  bearing 
on  the  condition  of. the  product.     If  plugs  and  doors  do  not 
fit,   the  width  of  the  s price  at  one  or  more  sides  is  to  be 
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stated.     Leaks  in  the  roof,  loosening  of  siding  and  roof  sheath- 
ing, displacenent  of  the  "bunker  bulkheads,  holes  in  floor,  con- 
tamination of  floor  by  grease,  chenicals  such  as  salt,  or  other 
materials,  and  other  damage  to  the  car  that  nay  have  a  bearing 
upon  the  condition  of  the  shipments  are  to  be  shown.     It  is  im- 
portant that  the  description  of  defective  equipment  be  exact 
and  be  so  worded  that  it  can  not  be  used  improperly  for  claims 
purposes. 

When  the  shipment  is  in  good  condition,   the  presence  of  any  *Ead 
Order f  cards  wnich  may  be  noted  »n  the  car  should  not  be  mentioned 
in  the  report.    When  the  product  is  not  in  good  condition,  however, 
the  presence  of  these  cards  should  be  mentioned  in  this  connection. 
It  should  be  remembered  that  a  car  which  is  not  suitable  for  a  long 
distance  haul,  may  carry  a  shipment  satisfactorily  for  a  short 
distance. 

When  there  is  a  specific  request  on  the  part  of  the  receiver  or 
carrier  alleging  defective  equipment,  »r  when  we  know  that  a  protest 
had  been  filed  claiming  defective  equipment  and  evidence  is  being 
presented  to  substantiate  this  claim  in  the  form  of  a  certificate 
of  private  inspection  bureaus,  the  exact  conditions  should  be  shown 
even  though  it  is  apparent  that  they  are  so  trivial  as  to  have  no 
effect  on  the  condition  of  the  produce.     Exact  statements  as  to 
the  size  and  location  of  openings  or  cracks  in  the  doors  or  around 
the  ice  plugs  should  be  made  in  such  cases." 

0?FICE_NOTES_ 

Mr.  M.  C.  Gregory,  who  served  in  the  Army  with  the  rark  of  Lieut. Colonel  ha 
returned  from  military  leave  and  is  again  in  charge  of  our  Fort  Worth  offic 

Messrs.  Gene  B.  Dc  Vol  and  Manly  A,  Harrison  have  been  transferred  from  our 
Chicago  office  to  the  New  York  office. 

E.  E.   Conklin,  Chief 


MARKET  NEWS  DIVISION 


REVISED  CANTALOUP  CODE_?aGE 

a  revised  cantaloup  and  mel»n  code  page  has  been  furnished  to  all  offices 
to  be  made  effective  with  the  opening  of  the  coming  cantaloup  season. 
This  page  has  eliminated  variety  names  since  on  western  melons  varieties 
are  generally  designated  by  seed  strain  number.  A  term  indicating  colf>r 
6f  meats  nay  be  combined  with  the  crate  symbol  or  with  other  preliminary 
terms  used  at  the  beginning -of  the  wire.  Although  this  is  not  generally 
necessary  since  a  predominating  proportion  of  the  crop  over  the  country 
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is  Salmon  Meats  and  generally  understood  as  such.    Where  necessary  to 
designate  a  specific  variety  English  may  he  used.     -he  flat  type  crate  used 
for  Honey&ews  and  similar  large  melons  is  being  designated  as  11 -jumbo  flat 
crates",   "standard  flat  crates"  etc., to  prevent  confusion  with  jumbo  and 
standard  crates  as  used  for  smaller  melons.     The  term  "squares"  has  been 
added  to  Honeydews  and  similar  melons  although  this  is  the  same  as  the 
jumb?  cantaloup  crate.     However,  the  trade  generally  refers  to  this  crate 
.when  used  for  these  larger  melons  as  "squares".     The   runber  of  size 
variations  has  been  decreased  and  only  individual  sizes  or  ranges  of  sizes 
are  shown.     Where  necessary  to  quote  two  individual  sizes  within  the  same 
price-  range,  use  numerals,  as  for  example  "jumbes  27s  and  45s" .  v  This 
would  apply  only  where  the  intermediate  sizes  are  not  included,  . .  'The  make- 
up of  this  new  code  page  was  largely  suggested  by  Mr.  Hunter  and  Mr. 
McDowell.  '-  •"■ 

QUALITY  OF_STE^CI_LS  'A^E^IiiX  •  /. 

We  have  had  several  complaints  relative  to  quality  of  stencils  and  ink 
being  received  now.     It  will  be  appreciated  if  each  office  will,  in  the 
near  future,  give  us  a  statement  on  these  two  items,  outlining  any 
difficulties  with  stencils  tearing  and  general  appearance  of  the  final 
reports  as  they  might  be  affected  by  quality  of  either  the  final  reports 
as  they  might  be  affected  by  quality  of  either  the  stencils  or  ink.  If 
any  better  grades  of  ink  have  been  used  as  a  result  of  emergencjr  purchase 
compate  this  with  the  ink  regularly  used  both  as  to  results  and  as  to 
whether  the  better  ink  goes  farther. 

LEAVE  PREFERENCES  :  • 

Market  News  technical  men  who  have  not  already  requested  leave  should  in- 
dicate their  preferences  as  first,   second,  and  third,   choices,  for  the 
following-  summer  and  fall V---- The  fourteen  *dav  limitation  on  leave  has  been 
lifted  but  it  appears  doubtful  if  it  will  be  possible  to  grant  all  employees 
the  full  SS  days  leave  this  season  unless  our  personnel  situation  changes 
this  suriner. 

j:t£i^baby  o?_Jj_  l._buijtin  : . ; ;  ; 

Mr.  3unti'n  is  beginning  a  field  trip  April  2,   calling  on  market  news  and 
transportation  of  f  ices ---through  '  the  middle  west  and  west.     His  itinerary 
follows:  -  Chicago  ^pril  2-7,*'  Minneapolis  April1  8,  Grand  Forks..  April  .10-11, 
Seattle  Ajjril  14-16,  For tland:  April  17,   San  Francisco  April  19-23,  Los" 
Angeles  April  26-28,  Brawley  April  29,  Phoenix  April  30-  May* 1,  Los  ^ngeles, 
May  2,  Denver  May  8-9,  Kansas  City  {.lay  11-13,   St.  Louis  May,  14-15,. 
Cincinnati  May  24,  Washington  May  25.  . '".  '  . 


C.  D.   Schoolcraft,  Chief 
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FRESH  DECIDUOUS  FRUIT  SECTION 


FRUI T  PRODUCTION^  AEGBMTIl^ 

Official  sources  report  an  estimated  1946  apple  crop  in  Argentina  of 
6,990,000  "bushels,  10  percent  below  the  1945  production  "but  the  second 
largest  crop  on  record.    Pears  are  estimated  at  4,616,000  "bushels,  which 
is  1  percent  more  than  the  1945  production.     The  record  crop  of  peaches 
is  indicated  at  8,175,000  "bushels,  or  38  percent  larger  than  the  1945 
crop.    Pluns  are  now  estinated  at  30,200  short  tons,  4  percent  larger  than 
last  . year;  grapes  at  218,000  short  tons,  a  26  percent  increase  over  last 
year*,  and  apricots  at  7,800  short  tons,  a  30  percent  drop  from  the  1945 
production.     It  is  expected  that  due  to  the  short  supplies  of  our  domestic 
deciduous  fruits  at  this  tine,  considerable  quantities  of  pears,  apples, 
and  grapes  will  be  inported  fron  Argentina  in  the  next  few  months.    U.  S. 
importers  state  that  our  price  ceilings  for  both  apples  and  grapes  are 
inadequate  but  our  pear  price  ceilings  are  adequate  to  encourage  inporting 
supplies  of  such  fruits  from  Argentina. 

NOTES 

i/ir.  Monroe  McCown  attended  the  neeting  of  the  Horticultural  Industry 
Advisory  Committee  on  Foreign  Trade,  held  in  Chicago  March  26  and  27,  and 
also  the  neeting  of  this  Connittee  with  Canadian  Horticultural  Council  on 
March  28  and  29.     .  . 

D.  M.  Rub el,  Chief 


PROCESSED  PRODUCTS  STANDARDIZATION  AND  INSPECTION  DIVISION 
^TaiTDaRD_IZ^T_ION 

Samples  of  forzeii  soy  beans,  strawberries,  peaches,  lina  beans,  and  pears 
are  being  tested  for  quality  in  the  Washington  laboratory  by  the  Processed  . 
Products  Standardization  and  Inspection  Division",  in  cooperation  with  a 
research  project  of  the  Tennessee  Valley  Authority.     The  standard  testing 
for  quality  of  frozen  products  is  a  neans  of  deternini ng  the  final  results 
of  various  processing  procedures.     This  project  is  expected  to  assist 
farners  in  finding  a  wider  market  for"  products  that  are  suitable  for 
processing. 

Floating  barges  equipped  for  preparing  and  freezing  the    products  are  used 
by  TVA  in  this  research  program.     The  purpose  of  using  the  barges  is  to  bring 
the  processing  equipment  near  the  source  of  raw  material  as  it  reaches 
maturity.  '  Varges  are  stationed  at  Spring  City,  Tennessee,  on  a  tributary  of 
the  Tennessee  River.     From  these  research  stations  samples  are  drawn  and 
sent  direct  to  the  Processed  Products  Standardization  and  Inspection  Division 
for  testing. 
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An  influx  of  personal  visits  to  the  Processed  Products  Standardization  and 
Inspection  Division  in  Washington,  by  quality  control  and  production 
personnel  of  processing  conpanies,  indicates  a    renewed  interest  in  spe- 
cialty products  and  a  determination  to  raise  the  quality  of  processed  fruits 
and.  vegetables. 

Requests  for  standards  are  being  received  for  canned  baby  foods,  canned 
cranberry  sauce,   canned  white  potatoes,  canned  shelled  beans,  and  canned 
potato  salad.     Quality  standards  for  these  products  have  not  yet  been 
developed. 

U.   S.   Standards  for  Grades  of -Canned  Dried  Prunes  became  effective  3/1/46. 
Primary  work  in  che  development  of  standards  for  grades  of  this  product 
was  temporarily  halted  during  the  war,  since  the  packing  of  this  product 
in  metal  containers  was  restricted.     The  standards  are  applicable  to  both, 
glass  and  metal  container  packs. 

Florida  packers,  looking  forward  to  possible  grade  standards  for  frozen 
tangerine  segments,  requested  USDA  inspectors  to  submit  samples  to  the 
Washington  laboratory  for  analysis.     Samples  of  commercial  packages,  12 
ounces  net  weight,  indicated  a  high  quality  is  possible  if ,  properly  handled, 
prepared,  and  frozen/ 

Another  addition  to  the,  citrus  fruit  line  is  the  experimental  packs  of 
tangerine  juice.     The  Standardization  Section  has  been  asked  to  cooperate  in 
experimental  packs  to  deter -"ins ,- factors  of  quality,  ratio  of.  .sugar  to  acid, 
.percentage  of  recoverable  oil,  amount  of  suspended  pulp,  as  well  as  the  ,    .  . 
potential  storage  'life  of  the  canned  juice.  .  '.. 

The  development  of  these  new  tangerine  products  will  divert  into  the  non- 
perishable  field  a  goodly  portion  of  the  fresh  market  when  there  is  a 
supply  greater  than  can  be  sold. 

Resumptidr^-of  cooperative  research  with  the  Western  Regional  Research 
Laboratory  at  Albany,  California,  is  expected  with  the  advent  of  the  pea 
and  lima  bean  processing  seasons.     The  freezers  are  especially  interested 
in  objective  tests  to  measure  maturity  and  tenderness,  particularly  on 
green-seeded  varieties  of  lima  beans.    Heretofore,  the  prominence  of  green 
color  has  been  an  index  to  higher  quality,  which  in  the  green-seeded 
varieties  does  not   reflect  stages  of  immaturity. 

The  Subsistence  Research  and  development  Laboratory  of  the  Chicago  Q!i 
Depot,  has  requested  the  services  of  •processed  foods  inspection  personnel  to 
engage  in  a  comb  ned  activity  in  the  appraisal  of  samples  in  accordance  with 
U.  S.  Standa.rds. 

The  first  series  of  tests  will  be  on  canned  corn  to  determine  the  accepta- 
bility of  various  brands,  styles,  and  varieties.     The  responsibility  of  our 
service  will  be  to  ascertain  the  quality,  regardless  of  brand,  seasoning 
ingredients,  or  other  modes  of  preparation. 
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^ONr_IlJUOUS_I_l1TSPECTION_ 

Six  nore  plants  have  signed  contracts  for  conti  nuous  inspection,  one  each  in 
Pennsylvania,  Wisconsin,  Arkansas,  and  Hew  York,  and  two  in  California. 
This  makes  a  total  of  102  plants  in  23  States,  which  are  approved  to  receive 
this  type  of  service. 

I-5PI  (5I2IL0Z  DE  CL^IffiD_SIOTLUS_PROCES  SED_F00DS_ 

Continued  declarations  to  Agriculture  of  surplus  stocks  "by  the  Amy  and 
Navy  are  keeping  the  Processed  Products  Standardization  and  Inspection 
Division  heavily  "burdened  with  inspection  work,  "because  since  V-J  Day,  this 
Division  has  reduced  its  inspection  force  nearly  50  per  cent,  or  to  a  level 
approaching  its  peacetine  needs. 

niSPECTI0N_0E  SEJETOI^  G07ERH- 

UURRA  plans  to  purchase  through  Agriculture,  in  the  innediate  future,  approx- 
imately 4  million,  pounds  of  dehydrated  soups,  several  million  pounds  of  de- 
hydrated white  potatoes  are  "being  purchased  for  the  British-Indian  Government 
for  relief  feeding.  . 

With  respect  to  the  dehydrated  soups,  87  different  proposed  formulas  were 
inspected  and  tested  recently  by  the  Processed  Products  Standardization  and 
Inspection  Division,  Nutrative  content,   together  with  palatabili ty ,  are  "basic 
considerations  in  determining  acceptability  of  these  soups. 

HEW  I_l^SPSCTIOI:T_DEiiLS_IN  AmiSAS_A^_0KL^0MA 

Eight  inspectors  were  recently  assigned  on  a  seasonal  basis  to  plants,  full 
time  at  $22.00  per  day,  to  inspect  spinach  at  time  of  packing,  in  Arkansas 
and  Oklahoma.     These  inspectors  will,  in  addition  to  grading  the  entire 
pack,  offer  suggestions  for  improvement  of  quality  at  time  of  packing,  as 
well  as  suggestions  with  respect  to.  plant  clean-ups  and  sanitation.  Grade 
is  not  to  be  certified  on  any  spinach  which  is  not  packed  under  sanitary 
conditions.     This  type  of  service  is  the  same  type  which  has  been  referred 
to  as  "plant  inspection. n    Plant  inspection  in  the  past  was  rendered  only 
to  plants  packing  on  Government  contracts.     It  should  no  longer  be  referred 
to  as  "plant  inspection"  nor  confused  with  continuous  inspection.     It  is  to 
be  called    "Pack  grading,"  with  an  inspector  present  at  the  plant  for  at 
least  8  hours  per  day,  five  days  per  week,   to  keep  inspection  and  certifi- 
cation abreast  of  production,   so  as  to  keep  the  packer  currently  informed 
with  respect  to  the  quality  of  the  product  as  it  is  being  packed,  which 
affords  him  the  opportunity  to  make  improvements  where  practical"  before 
large  quantities  are  packed. 

HEW  PROCESSED  PRODUCTS 

A  Pennsylvania  processor  plans  to  can  cut  green  beans  with  pork  added  for 
flavor.     This  product  is  expected  to  appeal  to  certain  consumer  groups, 
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such  as  those  in  the  coal  mine  regions.     To  pack  this  product  an  amendment 
to  the  Standard  of  Identity  "by  the  Food  and  Drug  Administration  will  be 
necessary.    Also  a  decision  by  the  Livestock  Branch  is  necessary  with 
respect  to  whether  or  not  the  product  will  be  considered  a  canned  meat 
food  product. 

A  Michigan  processor  plans  to  market  a  huge  quantity  of  RSP  cherries  under 
a  patented  process  known  as  "Sucro-Process . "  This  product  is  to  be  packed 
in  leak-proof,  1  lb.  containers.     This  packer  has  an  outlet  for  5  million 
packages  of  this  product  but  due  to  container  supply  shortages,  only  1 
million  packages  will  be  packed  this  season. 

Plants  of  both  of  the  above  mentioned  processors  are  under  continuous 
inspection  of  this.  Division. 

SERIOUS  PROBLEM  FaCIN(^RED_HOT_PEPPER  DEALERS_  I1Ls£u1H_CaR0L_INA 

The  Pood  and  Drug  Administration  has  instituted  seizures  of  dried  red  hot 
peppers  shipped  in  interstate  commerce  from  Sout h  .Carolina  because  of  filth 
and  adulteration  consisting  primarily  of  excessive  mold,  rodent,  and  insect 
contamination.  .  .. 

This  pepper  industry- is  over  40  years  old  and  the  methods  of  harvesting, 
drying,  and  storing  the  peppers  are  ancient  and  in  a  deplorable  condition. 
The  Processed  Products  Standardization  and  Inspection  Division  has  been 
called  upon  by  the  industry  to  lend  assistance  in  modernizing  and  cleaning 
up  this  mal-condition  to  prevent  further  seizures  by  the  Pood  and  Drug 
Administration. 

Central  washing,   drying,  and  storing  in  rat-proof  warehouses,  and  official 
inspection,  were  suggested  by  this  Division,     The  use  of  washers  and  driers 
in  dehydrated  sweetpotato  plants  ,  many  of  which  may  go  out  of  existence 
soon,  would  lend  much  toward  solvi  ng  this  problem. 

FOREI GN  ASSIOTONTS 

Mr.  Fred  H.   Junker,  of  this  Division,  has  been  on  assignment  at  Culiacan, 
Mexico,  inspecting   canned  tomatoes  and  canned  tomato  products,   since  the 
first  part  of  January.     American  interests  in  the  processing  plant  in 
Mexico  are  using  this  service  as  a  safety  measure  of  good  delivery,  par- 
ticularly with  respect  to  adulteration,  when  these  products  enter  the 
United  States. 

A  similar  arrangement  was  made  with  an  American  firm  in  Cuba  but  was 
canceled  a  few  hours  before  our  inspector  planned  to  depart  for  Cuba. 

BROADCAST 

The  features  of  continuous  inspection  were  again  carried  over  the'air  waves 
in  the  NBC  broadcast  on  Consumer  Time,  on  March  16.     Most  of  the  radio 
script  centered  around  the  operations  in  a  fpctory  where  the  proud  canner 
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accompanies  an  interested  man  and  woman  through  his  plant.     An  encounter 
with  a  USM  inspector  checking  sanitation  and  another  inspector  engaged 
in  grading  the  finished  product  present  some  interesting  highlights  of  the 
service.     It  is  expected  that  mimeographed  copies  will  he  available  in  the 
event  our  inspectors  should  like  to  show  it  to  canners  or  processors.  This 
is  the  second  ImBC  "broadcast  about  our  service  and  we  believe  processors 
will  he  interested  to  know  of  the  program. 

A.U.A._WinC2L_APPR0VAL  FOR  10i^^O_JUI_CE_ 

The  Council  on  Poods  and  Nutrition  Of  the  American  lledical  Association  has 
designated  the  laboratories'  of  the  Processed  Foods  Inspection  Division  as 
authoratative  in  applying  for  Council  acceptance  and  use  of  the  Council 
Seal  for  canned  tomato  juice  wnich  contain  Vitamin  C  (Asccrbic  Acid)  not 
less  than  20  milligrams  per' 100  milliliters  of  juice.     Dr.  James  R. "  Wilson 
has  requested  complete  information  on  the  services  and  facilities  available 
for  this  purpose  for  use  by  the  Council  members.     It  is  -  anticipated  tnat 
continuous  inspection  plants,  eauipped  with  proper  laboratory  facilities 
and  in  which  a  qualified  USIA  inspector  maizes  the  determination,  will  also 
be  authorized  in  addition  to  the  established  laboratories. 

Should  any  requests  come  to  our  laboratories  for  Vitamin  C  determination  on 
tomato  juice,   the  Washington  laboratory  should  be  contacted  for  further 
information  as  to  the  method  to  be  used  and  the  manner  in  which  records  are 
to  be.  kept. 

F.  L.   Southerland,  Cnief 


VEGETABLE  DIVISION 

EARLY  0NI0NS_DE?I"3D_ 

A  proposed  amendment  to  Ri/EPB  271  defining  early  crop  onions  as  those 
planted  after  September  1  and  narvested  between  the  following  January  1 
and  Jul-  15  r,as  submitted  to  this  office  by  OPA  for  approval.     The  schedule 
for  lace  crop  onions  covers  all  onions  other  than  early  crop.     The  amend- 
ment is  designed  to  remove  any  mi  sunders  taiidirigs  that  might  arise- during 
the  period  when  sales  of  the  two  types  of  onions  overlap. 

PRICE'  CFILING-  AD J^JhTLElI T_rCR_S .  AP  BEAitfS 

Following  a  special  survey  which  showed  extensive  abandonment ' of  acreage 
of  snap  beans  in  the  Lake  Okeechobee  section  of  Florida  due  to  heavy  rains 
around  the  middle  of  the  month,  an  upward  adjustment  in  the  ceiling  price 
f.o.b.  Onoano ,  Florida,  from  $3.25  to  $3.50  a  bushel  was  made  effective 
from  March  27  to  April  20. 
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_SUSPENSIONJOF  PRICE  CElL^::^S_?0R_PH0C:-]SS2]D_S_]]ivP  Bmws. 

Amendment  22  to  Supplementary  order  132  issued  Mrrch  27  suspends  indefi- 
nitely price  ceilings  for  processed  snap  beans  packed  after  February  28, 
1946.     Price  ceilings  are  retained  on  processed  snap  beans  packed  on  or. 
before  Eebruary  28. 

The  same  amendment  exempts  from  price  control  processed  fresh  shell. beans, 
including  soya,  cranberry  and  similar  types  but  not  including  lima  beans 
or  black-eyed  or  crowder  peas.  .     •  > 

m SPOSITIO^  0?_SURPLUS_CA^OTS_ 

^hen  contracts  for  dehydrated  carrots  were  cancelled  dehydrators  r/ere 
allowed  to  sell  contracted  carrots  to  the  fresh  market  at  the  contract 
price  (in  most  cases  $20  per  ton  roadside)  or  more  while  at  same  time 
releasing  the  government  from  liability  for  loss  on  such  sales.     Sales  at 
prices  lower  than  the  contract  price  must  have  the  prior  approval  of  the 
government.     Most  carrots  made  surplus  by  cancellation  of  dehydration 
contracts  have  been  sold  at  contract  prices  or-  better  to  the  fresh  market 
with  only  an  occasional  lot  sold  for  less.     The  only  remaining  lot  still 
lacking  an  outlet  is  the  crop  from  approximately  100  acres  in  the-  Imperial 
Valley  expected  to  be  ready  for  harvest  in  May. 

DI SP0SJTI017  0?_DSHpPATSD  VS£^A5LSS_ 

All  dehydrated  onion  flakes  have  been  disposed  of.     Approximately  111,C0C 
pounds  of  onion  powder  remain  for  disposition. 

All  deny drr ted  rutabagas  have  been  sold  to  the  Army. 

All  dehydrated  sweet  potatoes  have  been  sold  to  the  Army  instead  of  to 
U1TRRA . 

Approximately  200,000  pounds  of  dehydrated  carrots  remain  unsold  with  mo 
outlet  in  sight  at  the  present  time. 

Out  of  ?n  estimated  five  million  pounds  of  dehydrated  eabbage  which  may  be 
available  by  tiie  time  present  operations  in  California  are  concluded  in  May, 
the  Italian  government  has  requisitioned  3-1/2  million  pounds  and  the 
Netherland  last  Indies  448,000  pounds  leaving  an  estimated  million  pounds 
for  disposition.     Comparatively  little  cabbage  under  contract  to  dehydrators 
has  gone  to  the  fresh  market. 

a  public  announcement  has  been  issued  offering  1,100,000  pounds  of  tomato 
flakes  for  sale. 

DOCKETS  APPRO  VED_EY  TiC  SECRETARY 

The  following  dockets  were  signed  by  the  Secretary  on  March  27. 
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.(l)  ii-19a  -  -  Provides  for  transfer  of  300,000  pounds  of  dehydrated  tomat* 
flakes  ~o  the  school  lunch  program. 

(2)  H-45d  —    Master  docket  authorizing  the  Secretar:.r  to  spend  up  to  one 
million  dollars  of  Section  32  funds  for  the  purchase  of  surplus  fresh 
vegetables  during  the  period  ending  June  30. 

(3)  ..-83a  -  -  Authroizes  the  transfer  to  school  lunch  use  of  approximately 
51,500  cases  6 /Ho.  1©  cans  of  beets  canned  from  fresh  "beets  originally 
contracted  for  dehydrating  to  P.  B.  Huxley  Son  of  Ontario,  New  York 
whtse  dehydration  plant  was  destroyed  by  fire  early  last  fall. 

The  same  docket  authorizes  the  transfer  to  school  lunch  use  of 
substantial  quantities  of  green  beans,  beets  or  carrots  acquired  as  a 
result  of  the     overriden t's  (>aa  r  an  tylBur  chase  Program.  Many  of  these 
vere  packed  in  No.  10  cans  for  the  Army  and  therefore  have  a  limited 
commercial  outlet. 

(4)  The  docket  outlining  the  1944  price  support  program  for  sweet  potatoes 
was  signed  by  the  Secretary  on  the  sane  date  and  a  press  release 
announcing  the  support  prices  and  outlining  the  program  has  been  released. 

The  President  lias  signed  House  Joint  Resolution  301  as  reported  out  of  joint 
conference  making  money  from  funds  appropriated  but  unused  in  the  1945 
processed  vegetable  subsidy  program  available"  for  subsidy  payments  on 
orocessed  tomatoes,  peas  and  sweet  corn  from  the  1946  crop  packed  before 
July  1.  ' 

A  proposed  directive  and  docket  are  being  prepared  to  present  to  the  CCC 
Board  and  for  approval  by  the  Hconomic  Stabilization  Director  which  would 
authorize  the  payment  of  subsidies  on  194fi  packs  of  the  now  subsidized 
canned  vegetables  and  products  except  snap  beans  which  are  packed  up  to 
and  including  June  30. 

^ITALLtt^  TYPE_0]^I^OE5  ALL0USD  S^E^^i^HEKlUIi 

Amendment  3  to  Directive  60  approved  March  15  allows  a  premium  of  S2  per 
ton  over  ordinary  tomatoes  for  Italian  type  tomatoes  in  the  1945  support 
price  for  canning.  Approval  lias  also  been  received  to  provide  a  similar 
differential  for  the  1944  designated  prices. 


L.  S.  Fenn,  Chief 
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REGULATORY  DIVISION 


MCENSES_IH  EFFSCT^ 

As  of  January  25,  1946,   there  were  approximately  21,300  licenses  in  effect, 
the  largest  number  since  inceotion  of  the  Perishable  Agricultural  Commod- 
ities Act. 

NOTES 

W.  A.  Hilgeson,  in  charge  of  the  Portland  office,  is  in  Washington 
temporarily  assisting  in  clearing  up  accumulated  cases,  many  of  which  are 
now  being  submitted  for  informal  determination.     The  Portland  office  is 
temporarily  closed  during  his  absence. 

Brice  Edwards  will  be  on  leave  from  April  15  to  May  15  during  which  period 
he  will  again  undergo  a  series  of  examinations  at  the  Veterans1  Hospital, 
St.  Petersburg,  Florida.     It  is   anticipated  that  Mr.  Dimond  will  substitute 
for  i'ir.  Edwards  during  the  latter' s  absence. 


T.  C.  Curry,  In  Charge 


